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A great rnanyrvarietis o! varnuis sas praduoed
nov in aider ta satisf y tise deumad for iLs use

intevarions special branche. of induatry, sud are
la aImoat all cases made by Lb. solution o! varions
resins lunsaie salvent visicis vili evaporate after

tea lacei applied, thus leasing thse resain de-
pétdon ith. surface as s tim and even coating.

Tise charsct.riaties o! a good varuish are that it
abauld remmin brilliant aft- tise evapeatian o! the,
liqaid mnedinm, sud prosent a dry, bard sarfnce, u-steud of a greasy sud tarnisised ane. IL sisol
aseo adisere closely ta the surface te vhich it i.
&PPiied, sud uat bo liable la sems off sahon iL be-
carnes dry, aveu after Lise expiration o! s long ima;
baeside tisese qualities, it abouti hecone as isard as
possible, withaut beeomimg brittie.

Tise principal palvolnts used in thse manufacture of
Yartish are linseed ail, ail cf Larpentine, sud alcaisol,
sud theo chie! resins nsied are copal, amber,5

msatic, sudarse, lae, elemi, dammar, anime,
sud caoutchouc. Bepides3 theee, gansioge, aIesf,
dIragou's.bicod, sud saffron are nsed as colouring
Clatter.

'Vsrnishes are chassiflesi as etiser spirit varnishes,
volatils oil varnishes, sud 1used atm varoishos. Etiser
YArtisises are very lit'le nsed. Spirit varnisises are
128uali, made vith alcoisol, sud sreproduc'd iu great5
esriety. The b,.t spirit varuishii made by simnply4
g1esting tise resin ini tise aleoisol, ailoving il; ta

evaporsLe lu Lb. sun or abade ta tise praper con-
Ilisteney; but Ibis plan is ton slc)w lu ssîi@fy ti
figncyo! aur modern indubtry, tisogis iL produces
A~ variisk hsviug Lise leait amaunt cf colour. A

ara rapid iroées is heating Lhe varuiis aveT a
Wbter bath or tise lie, sud tisis changes tise culant
vos7 rnatirially', but heing Lise mail rapid procesa iL
'Ugevorally employed. 011 o! turpentina îs Lise

'ulatile oli generally ussd iu Lis, manufacture cf
'f3-nisis, sud iL la chiefly uqed in copal vsrui@h.
8
Pirit varuisises are injsmred by berin; kept too long,

*ile turpentine varuiabes, on Lise cautrsry, are im-
IPiovesi by keepin;, s miore intiniste union taking
Place betwecn tiseregin and tise ail. L;nseed ailsud
hlOIpy ail sre aometinaeg used vitis copal or amuber
te maks fixed ail varmuishes, sud ibis cOse altisougis
l.oiar in dryiu; tissu Lise otisors, leave mors residue,
%dare tiserefore more durable sud better admpted

l0? rsiting the action o! tise alerents. For lu-
t1irwark Lis.y are al-o considered Lis. beat, visere

00lQur is no objection, aine tisey eau ho vmahed over
*1istb injurvY. Ozide o!. tend (lithuarge) is Berne-
il»ea usod ia facilitste drylu;.

ICOpal hein; harder ta dissolve thosu mont reius,
~,Pecial proca.. le employed lu manipulatin; iL.
6u resin la first uplted aver au open fie ill pet-t
'ly liquid, vssu linseed cil, hrated te about 440

1%sdded, sud then ail o! turpentine, ta brin; tise
X5?iib La tise proper couaisteuoy. Tise livseed ail
ont combiins wits tise rmin, but tkimply mixes

Slachassically wits it, bavmn; Lise particles separateal
'la S Le combine vils tise ail o! turpeutins, isicis
Sisamild ho added selovy e tise mixture eau taka
tl% by degrees. Tiso state of Lhe veather muat
. t

aken into cousideration visen makin; varnisis,
#'ce vison iL ia damp tisey assrb s'mfficieut maisture
'te "tly impair their hrillisucy. Tise oousumptiou

?f vsl.flla la inov very great, snd constautly iue'-es-loir, wsicis la due La tise greater number o! purposes
to 'hiich il ia applied, sahile tisa inerease o! wesîtis1
lrturblly develops tet4 o rilqo uuy

T11 
t
ante, tuo, for th usoe ofo nartilews f luxr

es asdjuruiture, sud Lb. comnsequent discardîng
fi ai s o! paint, have mnuei ta do viLS increacqingtb onanmption o! varnisis. Ta give tise reader

1'%6 ides of thia business, I viii du ply give tisa
qt«5eucfoem uacreasfriie m.

fêt5 ~etory consumes anunsly over 600,000 pond
ofeP& li obellat, sud ovér 300 000 galions cf

dlenbOly linpeed oiu, sud ail of tarpeutine, pro-
dQvg its otiser ingrodionti of lama eousjequene,

bedlr,, 400,000 gallons cf varui.-Druggists'
4 mVeguer.
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The Preparatom et Coffee.
I bve juiL nov reasi th. recîpes for usaklug cef-

le glVen Il "Common lieuse lu the Houstbaîsi."
bav WriLI.n same good vorda about Ibis receipt

-""kL, but I eau net ssii-te young isousekeepers Lafolloav Marlon Harlaud's directions for maklng caf-

te'1tbluk that any ou. wbo carda for Lise tluent
1O! Ofacffce-that -1delicions RrmaI wblcb e.-

csai80euly-vould prafer La sec a common Lin

coffec-pot on Lb. table, cautaînlug the Infusion Jast
as il had reached Lb. point of plerfection over LIhe
flice, rather than have tbe bot cotfee pauresi Inlu an-
other cofice-pot, howevrrich or houdsoxue, before
servtng. I dIo ual. know how tbe beverage eau b.
turnefi Into a silver, china, or biltannla cotfes-pot
witbont considerable waste of aroma. By mauy
caffee drlnkers the aroa. ts valud more than Lb.
Ilbody." Sncb persans do nat 11k. ta bave lb. caf-
fee bailed at ail. Car. shouldib. taken tapreserve
tise "laroma " whil. eîsdcavoring ta secure good
"body." As tielatter lsa seured by boiiing, vbil
the former escaopes with the salnu durlng tise bail-
Ing proceso, IL lea gond Idea ta reserve a portion
(ay one-thîtti or one-fourtis) o! Ltse coffee prepered
for Lb. pot, %(With egg or otberwise), vhlle boliug
tbe reat of it¶ puttlng IL Into tise cotfe.-pot as that
la drawu avay f rom Lise bottest part of the sLave or

.,ge ta sorne position visere IL wili keep bat wiLh-
out bclling. TIsera are varions patent cotfes-pals
or coqee-fllters, made with a speci vlew tu the
preparation of clear sud excellent coffoe, vlthout
any especial art où the part o! Lb. cook.

Haw to malte Lb. cotfe. tutu off froin Lbe
grauiNda c"r, ls s puzzle ta marne Inexperioncesi or
stapisi cookie. I suppose Ibat thse mont corna
course la te clear Lbe coffee vlib egg. Sorne crusb
Lb. wisole egg, sud mlx Lb. grounsi cotfe. witis 14

sbeil,' yolk, sud wbite Lagether. Othemrs nueb
white and sheli, leaviug oui tise yo1k. This la

Marion Harland'a direction, sud ah. sdvlae. us ta
bai lIse white- o! egg 11rat. I dou't ses tIse ueed o!

iL, sud I neyer could imagine what gond Lb. shall
does. Mauy of Lb. eggs wbich came frarn nfarket,
sud as many wblcis corne from aur owb beu's neste,

are deeid.dly soiled upou the surface, sud should

be wasbed before gaIng loto auy foodi or drink.
TisaI la one maesan wby 1 should leave out the sheill

Tbe prlnciple lnvolved seemue simple. Tise mame*
flnely the coffec la grounfi. lb. more tboroDughiy
eau iLs propertica b. extracted by a brIe! bollilu.
But th. fluer thse graand cotie la, Lb. leus dos' It
incline lu settle to Lhe lxttom of the cafe-pot, and
the 1, muddler" Ili the beverage, unleas soin. art bc
une to Ilsettle"Ilbh cotfee. Break su egg ut anc
ensd so, as ta pour out Ltse swhite, retslning Lb. yolk
lu Lb. shell. Mix the wite weil vltb Lb. grod
cotfe., sud if it la uaL. sufficleut lu wol IL ail, mdd
juat enough water tu dampen Lb. whole, stirrlng IL
tlsorongisly lugether. Put this inlu the cotfee-pot,
sud pour boillng watcr over IL, (oue plut ta eacb
tva tablespoonfuls o! cotfe, Miss Beecher ays;
Marlou Harland saysaone quart of waterlo haif a plut
o! graunsi cafte., afterwards adding a eup o! c-ild
water); suad Lb. egg la irnmediately coakesi, sa as lu
retalu ai of the fiua cotfe grounds lu Its mesises.
If tiIs la properly donc, no addition af cold water
or auytbing eh.e after bailla;, la ueaessary ta pro-
duce clear sparklug cotfee. 1 have ofteu adrnîred
LIse wark of LIse egg lu clearlugr cotfee, as I have re-
moved Lb. epongy baIl o! egg sud cotfes when dlean-
mng lb. caffet-pot. IL la evident that mnany house-
keepera do ual @ce Lb. pisoaphy Iuvalved lu Ibis
use o! egg, or tbey vould never for a moment âup-
pose tIsat the egg would -clear tise cotfe, satlsfae-
Larlly If put Iat IL aI any Lime after the cotfe. andi
baDin; vater are put lugotber. Tou vaut ta blud
Lb, cottet graunds tagether vits egg, net to add
boilesi eM ta tbe beverage. Put lu the yalk a! .gg
If yon lte, bat It la of ne marsemase thon so mach
vater. I preter La stur IL, veli into Lb. tickening
for my cream or mllk gravy, wbere IL adsid rlchueis
sud nourisbment, sud beauty.

W, eau naL alwaya geL au e;; to settie coffe
witb, sud fev of as possema a French filter, or cycu
an "lOlfi Dornialan"I cotfee-pol. This thing you
eau da--and 1 have doue IL mauy a ime-lie the
cotfee grounda laasely lu a Lisin hag. If Lise grounsi
cotfeo la lIed up in'a tigbL ha;, lise water ta slow lu
peueLratiug sud extrsetlng Lb, properties a! Lise
cotfe. Wbeu 1 use s Lih, baose ha; for Lbe coteée,
1 stop up the. nase o! Lise coftee-poi, La retalu Lb.
aromna as mach as possible. IftLb.coffee laground
euarsely IL will settle Itael!. If allowesi ta stand
witbout bollu;g s few minutes before servlng, sud
Lisen turned out witbsaat absklug. The addition o!
a bal! tes-cup a! caifi valer wbeu IL La rernoves
irons boiling, vii settle th. graunds, but uoting
la qulte au good sud mure a white o! egg, if one
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can net use a good patent coffee-pot.
i>'rofessar Blote i lits cook-book, dlrected the use

of water whlcb had not been preioualp boiWe, es smon
as IL reached the bolllng point. For breakfast cof-
foc ho advIsed four tabiespoo ifuls for s quart of
water, for stroug cotfee elght spoonfuls to a quart,
and for Ilblack cotfee." one pound toma quart. IL
lethia Ilblack cotfee." whlch la used, 1 suppose, lu
maklng the celebrated

Cafe-au-lait.

This la black cotes mdded ta bolled rnllk-a table-
spoonful to a eup of balled rnilk, rnakug a utrong
cup of uuusually delieloua cotfee, fainous ail over
the vorld as French cofte. l'h.milk iuit b. ile
sud nîce, and slowly aimmered ti, a thick creamy
richness. In France It la sveetened -with beet angar.
Mis. Stowe 5as. that tâte coffe l isoe black snd
astrong sa ob.I "aimost the very esmentia OU o!
cotfes." There ia significasace lu the naine o! this
drink, snggcstlng that Lhe cotfee sbould be added
te the rnilk, not the rnflk poured into tihe cotfe.
1 wouder If auy one ever tried bath methods witb-
ou% learning tise grett superlorlty of the foriner.

Browning the Cofféc.

To make good cotfee, IL la sentiai to have the
coffe beans cvenly sud sufflciently browned or
roast.d, vithout burning. They are spol.d If rost-
ed until blaek, but a yellowiah-brown la nlot rlght. A
ici, dsrk, claestuut-brown la tise rlght celar. Ther,
are patent coutrivanees for roasting caffee, but
1 bave flot proved their merits. Tise beaus sbould
firit be loaked over, then put luto a spider or drlp-
pin; pan, and placed In a moderately hot aven, or
upon Lhe top of tise stove. They bravis eveuly
witb leus stlrriug if placed lu th3t oven, thau wheu
over the stove, but this advantage la offset by the
danger of forgetting th. eotfec entirely wbeu ont
of 'sight lu the aven. IL mnuet bo strred often.

coff.. suci iselUs.
1 seemn ta sec the Editor shaking bIs hesd s lie

cornes tu thua, but I wIll give you a few o! iny owua
tisougisa on ibis subjeet, If I snay bc sllowed. R.
shall bave bis cotfee tu the eud of bis daya If be
wis IL; suad I, when ho breakfasts here, will pie-
pare for hlm met choerfully, the beat cup o! coto.e
1 eau maka fin such inaterlala as 1 eau obtal.

But 1 shail bc cireful how 1 aid auy young persan
ta acquire tise habit of eaffeo drlnklug. IL certainly
is perfectly cafe, so far se bealth la coucerued, La.
live without t'es or cafte., elther, or bath. For-
auy persans IL la nat asfle ta use eÉther. Bath tes,

snd cotfe.possesis medielustilprapertieis. I se Oint
Dr. Smllb,l Fooda," speaksoftbernas"lu some
respects antidates toeach other,"' thougb b. dacs nlot

laisa cîther among Ilpoisons." Re relates, bow-
ever, that drinking su Infusion made fram twa
aunces o! cotfee, caused him to full ta 1he floaroand
remaîn unconselous for several minutes. But 1 dld
noL wish ta treat the matter scientlifcally. I fre-
qu.utly hear persans wha bave no kuowledge o!
Lb. properties a! catfee, sssign as a reasan far giv-
ing up cotcee, that they fauud iL injiuion ta thens.

Conlythe otber-day-alady -wse tehlngrnehber nov
way o! nalng cotfe, frain e mixture o! scorched
wheat-brau aud malmaie, sud balfthe usunl quan-
tlty of coffee. She tLd me why she made tbis lu-
st.ad o! the istroug catfec forwnerly uaed. First, thse
hlred man complained o! dfrzines, sud saisi ho
muet give np cotfe.. Il. hasi lared by previaus
experience, that the dizainesa came frain the use
o! cotfe. Boan after, the lady's buahbansi cons-
plaluesi of a frequent steady pressure upon the
braîu, wbieb made IL almost Impossible for hlm ta
read aL Limes. To tb. suggestion that It migisi bo
bis eotfee, »he replicd that I ILvas Impossible, as he
hasi slways usesi cotfee."-" But yau %iW nat get
uj more," bis wvue answered, Iluntfl 1 have faund

out wbether cotfe. eauses the troubî.."-Wbeu Lthe
coffeo.was withdrwu irons Lbe daily bill a! fate,
the trouble lu Lise heasi ceased. Wben Lhe needs
o! a large iamliy seensed ta requit. LIsat cotfe
be snpplied, ah. fouud that caffee made o! wiseat-
bran rnixed tbiek in molasses sud scorcees, wlth a
11111e meal cotfe. added for flavorlug, made a drink
quit. as acceptable to the famlly as the aId eotfee
of fulll strengtb. Bat noue o! ber chlldren drink
even ihis, sud vs vert agre.d lu belleving that they
wili neyer regret nlot bavlug accustomesi thcielves
ta Cotfee lu their early year8. I feel sorry for the


